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KARAKTERISTIK FISIK, KIMIA, DAN SENSORIS VELVA KOMBINASI 
PISANG LILIN (Musa acuminata) DAN PISANG RAJA NANGKA (Musa 
parasidiaca forme typica L.) 
 





Pisang merupakan salah satu buah tropis yang cukup terkenal di dunia. 
Varietas pisang di Indonesia sangat beragam dengan harga bervariasi. Dua 
varietas dengan harga yang murah adalah pisang lilin dan pisang raja nangka. 
Konsumsi pisang di Indonesia semakin menurun setiap tahun.. Mengatasi hal ini, 
maka dilakukan pengolahan menjadi velva menggunakan dua varietas tersebut 
sebagai alternatif. Velva merupakan salah satu frozen dessert yang terbuat dari 
puree buah, gula, air dan penstabil. Penelitian ini dilakukan untuk mengetahui 
karakteristik fisik, kimia dan penerimaan panelis terhadap velva kombinasi pisang 
lilin dan pisang raja nangka. Rancangan percobaan yang digunakan adalah 
Rancangan Acak Lengkap dengan satu faktor yaitu pengaruh rasio pisang lilin dan 
pisang raja nangka terhadap velva kombinasi pisang lilin dan pisang raja nangka 
(100%:0%; 75%:25%; 50%:50%; 25%:75%; 0%:100%). Rasio tersebut dianalisis 
dengan one way ANOVA, serta Duncan’s Multiple Range Test (DMRT) sebagai 
analisis lanjutan. Hasil penelitian karakteristik fisik menunjukkan nilai total 
padatan terlarut berkisar 27,43-29,23
o
Brix, overrun berkisar 18,81-30,89% dan 
daya leleh berkisar 0,77-1,34 gram/menit. Karakteristik kimia meliputi kadar air 
berkisar 69,44-70,93%, kadar abu berkisar 3,27-3,48%, kadar protein berkisar 
1,61-1,90% dan kadar serat kasar berkisar 0,35-0,70%. Penerimaan panelis semua 
parameter menunjukkan nilai netral hingga agak suka. 


















CHARACTERIZATION PHYSICO-CHEMICAL AND SENSORIS 
PROPERTIES OF COMBINATION VELVA OF LILIN BANANA (Musa 
acuminata) AND RAJA NANGKA BANANA (Musa parasidiaca forme typica 
L.) 
 





Bananas are one of the world’s famous tropical fruits. Indonesia has 
many variety of banana with varying prices. Two varieties with low prices are 
lilin banana and raja nangka banana. Consumption of bananas in Indonesia is 
decreasing every years. To overcome the problems, two variety of bananas was 
processing into velva as alternative. Velva is one of the frozen dessert which made 
from fruit puree, sugar, water and stabilizer. Aim of this research is to determine 
the physical, chemical characteristics and acceptance of panelists against the 
combination velva of lilin banana and raja nangka banana. Completely 
Randomized Design with one factor that is influence of the ratio lilin banana and 
raja nangka banana to the combination velva of lilin banana and raja nangka 
banana was used (100%:0%; 75%:25%; 50%:50%; 25%:75%; 0%:100%). The 
ratio were analyzed statistically  by  using  one way ANOVA, if there  is a 
difference were analized by Duncan's Multiple Range Test (DMRT). The results 
of physical characteristics showed that the value of total dissolved solids ranged 
from 27,43-29,23
o
Brix, overrun ranged from 18,81-30,89% and the melting rate 
ranged from 0,77-1,34grams/minutes. Chemical characteristics including moisture 
content ranged from 69,44-70,93%, ash content ranged from 3,27-3,48%, protein 
content ranged from 1,61-1,90% and crude fiber content ranged from 0,35-0,70%. 
Acceptance of the panelists of all parameters shows neutral value to rather like it. 
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